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Subject:     "Uncle  Ebenezer  Buys  a  Washing  Machine,"    Approved  by  Bureau  of 
Home  Economics,  U»  S.  Department  of  Agriculture. 

Bulletin  avialable:  "Methods  and  Equipment  for  Home  Laundering." 
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"Uncle  Ebenezer,"  I  said  last  night,  "are  you  going  to  tell  my  audi- 
ence, tomorrow  morning,  what  you  learned  about  washing  machines,  when  you 
bought  mine?" 

"No,"   said  Uncle  Ebenezer,  in  startled  accents.     "Nothing  is  further 
from  my  thoughts.     My  knees  wobble,  even  to  think  of  talking  to  so  many  women, 
Aunt  Sammy." 

"Look  here,"  I  insisted.     "According  to  my  schedule,  you  are  to  talk 
about  washing  machines,  on  Tuesday,  March  6,  you  can't  disappoint  me," 

You  should  have  heard  Uncle  Ebenezer  groan,  at  that,     I  almost  felt 
sorry  for  him. 

"Aunt  Sammy,"  he  said,  "will  you  never  get  over  planning  things  for  me 
to  do?     It's  not  dignified,  for  a  man  who  is  writing  a  novel,  to  discuss 
washing  machines.     I  don't  mind  helping  with  the  weekly  wash,  but  I  do_  object 
broadcasting    such  private  family  matters." 

"Uncle  Ebenezer,"  I  said,  looking  him  straight  in  the  eye,  "do  you  like 
nice,  rich,  Hungarian  goulash,  covered  with  chopped  parsley?" 

"You  know  I  do J" 

"Do  you  like  Cottage  Pudding,  with  intriguing  Pineapple  Sauce?" 

"Yes,"  sighed  Uncle  Ebenezer,  "you  have  broken  down  my  resistance, 
I'll  write  a  short  article,  entitled  'What  to  Look  .for  in  Buying  a  Washing 
Machine,'  even  though  your  listeners  will  think  I'm  the  most  henpecked  man 
in  the  country." 

Although  he  groaned  and  grumbled  a  great  deal,  Uncle  Ebenezer  put  aside 
his  novel  long  enough  to  jot  down  the  following  points,  on  buying  a  washing 
machine,     I'll  read  them  to  you: 

Select  a  machine  of  the  size  and  shape  that  will  fit  your  needs,  and  the 
place  where  it  must  be  kept.     If  you  have  large  washings,  of  course,  you  will 
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*need*a  large  machine.     If  you  have  only  a  limited  space  in  which  to  store  it, 
however,  you  may  have  to  compromise. 

Find  out  whether  the  machine  is  easily  oiled,  aid  how  often  it  must  he 
oiled.     Choose  a  machine  in  which  the  grease  from  the  gearing  is  not  likely 
to  find  its  way  into  a  tubful  of  clothes.     The  noise  of  operation  is  also 
worth  considering, 

Ee  sure  that  the  frame  is  strong  and  rigid.    Adjustable  legs,  or  three 
legs,  instead  of  four,  help  in  a  laundry  room  where  the  floor  is  uneven.  If 
the  machine  stands  well  above  the  floor,   it  is  easier  to  clean  under  it. 

Easy-rolling  casters  are  helpful,  especially  if  the  machine  must  be 
moved  around    once  a  week.     On  the  other  hand,  a  method  of  fixing  it  firmly 
in  place,   so  that  it  will  not  move  around  while  being  operated,   is  necessary, 
if  the  machine  vibrates  badly.     This  is  often  the  case  with  washing  machines 
run  by  motors,  or  engines. 

Notice  particularly  the  water  outlet.     If  possible,  get  a  machine  with 
a  builtin  faucet,  to  which  a  hose  can  be  attached.    Yfe  have  progressed  from  the 
days  when  we  filled  the  washing  machine  by  the  budketful,  and  emptied  it  by 
the  same  method. 

The  tubs  must  be  considered.    Although  good  tubs,  made  of  cedar,  give 
excellent  service,  metal  tubs  are  less  likely  to  warp,  and  become  rough* 
Metal  tubs  are  also  perhaps  more  sanitary  in  the  long  run. 

When  you  buy  your  machine,  don't  forget  to  examine  the  wringer.  Get 
one  with  good  quality,  firm,  rubber  rollers,  ball  bearings,  heavy  springs, 
inclosed  gears,  and  reversible  action.     when  using  the  wringer,  adjust  the 
pressure  to  the  kind  and  quantity  of  clothes  being  wrung.     If  there  are  two 
pressure  screws,   tighten  them  evenly,  and  at  the  same  time.    After  using  the 
wringer,  loosen  the  pressure  screws,  and  wash  the  rollers  thoroughly.  If 
the  rollers  are  discolored,  wipe  them  occasionally,  with  a  cloth  moistened 
with  a  few  drops  of  kerosene.    Be  sure  to  wash  off  all  traces  of  the  kero- 
sene, because  it  softens  the  rubber.     Oil  the  gears,  from  time  to  time,  with 
good  machine  oil.     And —  this  i s " important —  protect  the  wringer  from  dust 
by  covering  it  with  a  cloth  bag. 

Since  I've  told  you  what  kind  of  a  machine  to  buy,  perhaps  I  should 
tell  you  how  to  take  care  of  it.    Wash  the  correct  amount  of  clothes  in  it, 
as  specified  by  the  manufacturer.     Overloading  is  hard  on  the  clothes,  and 
on  the  machine.     The  water  line  is  marked  on  most  washers.     Too  much  water 
causes  excessive  splashing,  and  in  many  cases  cuts  down  the  efficiency  of 
the  washer. 

Cleanliness  is  a  great  importance.     After  using  the  machine,  rinse  it 
thoroughly    with  hot  -rater,   operate  it  for  a  short  time,  drain,  and  dry. 
VThen  not  in  use,  leave  the  drain  faucet  open,  and  prop  the  lid  up  an  inch  or 
two,  to  allow  free  circulation  of  air.     If  you  have  wooden  tubs,  of  course 
you  know  it's  best  'co  fill  them,  with  cold  water  before  using  them  again,  to 
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swell  the  wood,  and  so  prevent  leaks.     Take  out  removable  parts  and  dry  them 
thoroughly.     Dry  the  metal  tubs,  also,  to  prevent  discoloration, 

Ylhen  you  buy  your  washing  machine,  ask  for  the  book  of  instructions 
furnished  by  the  manufacturer.     Follow  the  directions,  and  your  machine  will 
last  longer,  and  give  better  service. 

If  you  want  more  information  about  washing  machines,   send  for  the  free 
laundry  bulletin.    This  bulletin  also  contains  suggestions  for  the  arrange- 
ment of  a  home  laundry,  a  logical  time-saving  method  of  doing  an  ordinary 
family  washing,  and  a  discussion  of  soaps,  waters,   starches,  and  other  laundry 
supplies.     It's  well  worth  adding  to  your  household  textbook  shelf. 


was  it? 


This  concludes  Uncle  Ebenezer's  talk  on  washing  machines,     "dot  so  bad, 


To  repay  him  for  his  good  deed,  I'm  serving  this  dinner,  tomorrow: 
Hungarian  Goulash;  Flaky  Rice;  Lettuce  Salad;  and  Cottage  Pudding  with  Pine- 
apple Sauce, 

Here's  the  recipe  for  Hungarian  Goulash,     One  dozen  ingredients: 


3/4  pound  round  steak 
3/4  pound  lean  pork 
l/4  pound  salt  pork 
1  cup  diced  carrots 
1-1/ 2  cups  diced  potatoes 
4  small  onions,  sliced 


2  cups  boiling  water 

2  bay  leaves  s 

2  whole  cloves 

l/2  teaspoon  salt 

1-1/2  tablespoons  flour,  and 

1  small  green  pepper,  sliced 


That's  a  long  list  of  ingredients,   so  we'd  better  check  them:  (Kepeat) 

Y/ipe  the  fresh  pork  and  beef  with  a  damp  cloth,  and  cut  into  cubes, 
Cut  the  salt  pork  into  very  small  pieces.     Brown  it  in  a  skillet,  until  crisp. 
Add  the  other  meat,  which  has  been  sprinkled  with  the  flour,  and  sear  the  meat 
on  all  sides,   stirring  frequently  to  prevent  burning.     Add  the  onion  and  the 
pepper,  and  cook  for  a  few  minutes.     Turn  this  mixture  into  a  saucepan,  add 
all  the  other  ingredients  except  the  potatoes  and,  the  salt,  cover,  and  simmer 
for  40  to  50  minute's.     Then  add  the  potatoes  and  the  salt,  and  continue  to 
simmer  the  mixture  in  a  covered  vessel  until  the  meat  is  tender.     Remove  the 
bay  leaves.     Turn  the  goulash  into  a  serving  dish,  and  sprinkle  with  chopped 
parsley. 


And  here's  the  recipe  for  Pineapple  Sauce,   to  be  served  on  Cottage 
Pudding,    Five  ingredients,  for  Pineapple  Sauce: 


1  Ho.  2  can  (about  2  cups) 

crushed  pineapple 
l/4  cup  sugar 


l/4  teaspoon  salt  r ,  did 
1  tablespoon  butter,  and 
1  tablespoon  cornstarch 
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I'll  repeat  the  five  ingredients,  for  Pineapple  Sauce:  (Repeat) 

Drain  and  press  the  juice  from  the  crushed  pineapple.     Mix  the  corn- 
starch and  the  sugar,  and  add  to  the  juice.     Cook  this  mixture,   in  the  upper 
part  of  a  double  toiler,  over  the  direct  flame,  until  the  sauce  thickens. 
Stir  constantly.     Place  the  upper  part  of  the  boiler  over  the  lower  part, 
cover,  and  cook  the  sauce  for    ten  minutes.     Remove  from  the  fire,  add  the 
butter,   salt,  and  pineapple,  and  mix  well. 

To  repeat  the  menu:  Hungarian  Goulash;  Flaky  Rice;  Lettuce  Salad; 
and  Cottage  Pudding  with  Pineapple  Sauce. 


